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With your lionrdcd Hiaclc of cliccx.

Great Trials ^Histonj
The Trial of

Richard Lawrence.

Tiir country was startled from one
Mid to the <. tli. r on the thirtieth of
Janua;yt lS3.', at tho atiemiiied assas-

t-Jnatl >n nt President Andrew Jack¬
son. This was the Hrst attempt upon
the life Of 1: American President, and
« ousternattoil filled the public mind at
the thought thai the tragical mode «>t"
dealing with the ci'owiicd heads of
kingdoms and empires liail at last
been tr¦ t! iugh, fortunately, with
nt)orti\t results upon tl\e person of
Hie popularly elected ruler of a free
i1 public.
On the afternoOn of the attempt

upon Ills life, 1 'resident Jack"on was
In the Capitol in nttendiiacc on the
funeral ot the Hon. Warren It. l>avl.<-:,
. if South C; rolina. Richard 1 «a ".vrom:e^
a painter wa ! to enter th? hall
of the House of Ho pi .sentauves duri ng
the d«li\n of the funeral sermon.
Jiofore its Kawrenee took his
s'aml oh the . tsl«-rn portico near one
of th< columns. Tho Presdioht. with
the .Secretary of tho Treasury, on i'e-
tlrim; frotii til. rotunda to reach his
carriage at 111. steps of tlie portico,
ad van ceil towards the spot whore
hawrtncH stooii as he reached with¬
in two yards <.t" I.awrenco the assas¬
sin extended his aim and leveled the
pistol nt the !'r« ; dent's breast. The
porcussioh cap ixplodefl with :i noise
io great that several witnesses sup¬
posed the pistol had 11 red.
On the instant tho assassin drop¬

ped thi' pistol from his right hand, and
takiriu another already tlt'ed from
itis left, prosenteilnd trapped it at
ihe President, but" Setfcrfctaryi Woodbury
; d l.i' ut> nai t G' dne-y at ihe same in-
Htnt 1 Id 1 ohl of the man, whi> gave
v.av through the crowd and was at
) st Knocked down. As sooh as the act
v.;..; >\\ r, to the crowd that gatli-
» red at out they wished to kill the a«-
hasslu on the spot

Lawi'-hct. ) "wovrr, was gotten
tiway and was carried to Jail Judge
Cranch exai. .«! tho prisoner. The
total absera . of anj personal motive
suggested tho Idea that he must he
insane. But his demeanor, when com¬
mitting the act and on being seized,
as well as when examined, bore not
the slightest apperuance of frenzy or
*l6rangemeht of .. n sort.

Lawrenc'6 was handsome young
man of about thlrf -five years. On
th»- da-, appointed for tho trial U.o
prisoner appeared In court dressed In
a gray <* it, Muck cravat and vest
and Ijrow i pantaloons. His conduct
was that of mat. periooUy at ease,
ihough his . < s gh'iW'd Indication of
mania. 31c took is seat very quietly
nt the sid. i..- < oum:el ^ :;d con¬
versed sniillnglwlti th'-rh
The witnesses having been called

into court, Bit Key. t!.o prosecuting" at-
tornev, comme: d s >n e .01 -< rvatlons
to the belli h v.)|. up Jumped l.aw-
renee from his chair, under evident ex-
ilterr.' i>t of 'id iid he wished
to know w) *:,<¦! it v orrect to
bring Mm . >r H< laimed tho
crown K n k .' ml } .¦!, and also
that of t"a* t- .-.. tea, ml he
Wished t ,... th< they could
bring liim t "i e.
The prisoner continually Interrupt¬

ed the proceedings. When his counsel
asked that h< be removed in . rd«*r
that tlx ti Sal t l m pi-< i. \S |-,.n(
arose and addr« t'.. .: wildly,
HlJ ill;' "W> tli'.. ,e to .' );
son Wit en j,eel, f u 1:. h
be owes me I \s. nt t! ».,r , :,t
purpbf . Tin- »'I i ;r..

iimi"" art V I 'r ted tat . s "K;i nk
lifts ov. 'I J er :. J ..

and I v v i " "f Jt if i,;.-.
gentkrm f. t'- pt ipon j u, ..i,ti ou up'ii me "

Tito chief "Itn for tin .'.-i.se-
cution ni re Hecrei. 1 >s> -r t! ,<
Kc-eretary Wpodl. it ., h .» t. defei
called a nnmbor of .... ,,

swrjfo tf> th«> pe.culi.'i: UOt.u I.f t
Prisone r in recent > Mr. n»

And why not? Yet some people
act as if a medicine could take
the place of a doctor 1 The best
medicine in the world cannot
do tills. If we did not believe
doctors endorsed Ayer's Cherry
Pectoral for coughs and colds,
we would not offer it to you.

fern, his brother-in-law, toM of his
peculiarities at home, an<l Witness
1 >rury, who said lie had known Ijuw-
rence fnr twnnty-llvo years, stated that
ho conceived himself to ».»«. Ktn»r Kieh-
ar<l tin* Third «>f Enirland, and likewise
I< i ii j-r of this conn try.

Several physicians were examined as
to their opinion of Lawrcncn's condi¬
tion, Judging from th>< facta drawn
out l»y the evidence and their p< rs»n-
;i! Interviews with th- prisoner. Their
t»-st imonv was unanimous in <i lar-
inu Ids state of 'nind to 1 >«. that of

delusion. Amonir these phy¬sicians wore Messrs. Com. in and Se¬
wn 11, two of the most eminent its thelt
profession.

In aceordanco with the evidence the
Jury was out only Uve minutes and
returned a verdict of "Xm nuiltv, he
having iiei.ii under the influence of
insanity at the time of commit t i::,. the
act." I.a wrenee wa: sent to a lunn-
tie afjvlum, where ho remained an in-I
lnate thirty or fort\ years

Clear, fresh, llowery colors are t aid
to he nl out to follow the brilliant fu¬
turist eit eels. 'J'liev are :u»"t pea
shades.
Homo people are even prophesying

fluid waist lines Instead of the ox

jtreinely supple ones, which 1we been
j su<"h a comfort to so n any women.

Embroidery with colored dots is one
of the features of novelty underclothes,
The colors are not delicate, but strong.
Almost any dress can ie brought

down to date by removing' the ohl <.. !
Jar. cutting tl e neck in a " V" nn.i
filling it in with airy folds of tulle.
Always there must he the little de..ol-
h te front.

rtiii nwrnn: wi.ah

J Costume of blue oatln, emhroldt i ed
in blacjt, j

One f.f the* now turbans made In dull, <lark-l>lue duvetyn, with two earn
wiiltf f\ir as tilu'tnlr.tr.

FROM OUR READERS
Muffed l'cpprrv

large, green peppers; out off the
top; take out the eon; and seeds; wash
well; Mull with any kind of flnely-
tnim-ed meat. mixed with bread
crumbs, butter and salt. Put in a pan
with a littlo butter and water and
hake, basting frequently. They arc
dojit when th«. pepper i^ soft enough
tO I'.'lt,

\>parnui<H J'ntrn.
One can of asparagus, one cup of

irllk, two level tablespoons butter, en?
«>i" tloiir, one-half teaspoon salt, one-
. iKlith tenspoon red pepper, . Ifcht pate
shells. Wash and drain the asparagus,
nt in small t> 11m; add one tablespoon

of butter, wait and pepper; then make
a yim'* of the ;nilk, ll'*tir and '*ne ta-
blespoon butter; put the asparagus In
and b-t all get hoi; till tlie pate shells, jwhich have been heated, and servo hot.
If fresh asparagus is used, take two
btii hi:s. Hot ami proceed as above.

Stiill'i'd Potatoes.
lloat-t nice la rise potatoes < Irish);

when done cut in half lengthways;
take out the inside; do not bleak tho
-kin.'. Mask with salt, butter and
whito i -pper to taste. I'ut back In
th- shells. Whip up the white of an
en (j, put it the top and inn In the
stove h minute; tho egg «.::n bo left
01Y i!" desired. Serve hut.

11a heit Illiniums.
Tike ordinary bananas, cut about

one-quarter inch off each end, but do
ac««t peel them. Put In a baking dish
and bake until done.about fifteen
minutes.turn once so they will cook
on both sides When done they should
burst open Servo in same dish.

I-Vlcd Poaches.
Take firm, open-stone peaches, wipeclean, half and place them flat sldo

do vn in hot butter; fry ami turn and
then fill with sugar and cook until
tender. Scjvo hot.

Kyomiiil.sr- I'nlntOM.
Put one pint of milk on in a fry¬ing pan, add piece of butter nl;:e of

in a 11 and pepper to taste; mix
a teaspoon of flour with cold milk and
add tills and stir until it thickens.
Have ::ix or eight cold boiled Irish
potatoes cut in slices or pieces; put
these in tin boiling milk and boil all
toj;* ther ten or fifteen minutes, stir-
rim-, constantly to keep from burning.

Preach Krlrd Potatoes.
l'.iro the jiotatoes and cut them in

lir. strips; lay for a lit tic while In
hce-tidd water, or with lee until they

11-1> up. Dry on a towel; drop inboiling' lard deep enough to cover
^hiin, and when they are brown take
Uu ii out with a spoon with holes in
it and lay them in a collamler In the
oven to drip. Don't salt until ready
to erve, which should be as soon a:
pot slide.

Potatoes to fakes.
fold, mashed potatoes, one ogg_ a

Ittbs flour to bind them, enough milk
I n.ake them soft enough to form in
-t takes Fry in hot lard am! turn
ver and brown on other side. 15ice

or 1 "rainv may bo done the same way.

lircukffiMt.
Or a lin es

Lamb Chops
Hashed Drowned Potatoes

Graliam Gems Coffee
I.nnehron.

Chlckoii Croquet tea
I'otato Cakes Biscuits

Tea
Din ucr.

Cream of Lettuce Poup
Club Steak planked witli sliced

Vegetables
Baited Tomatoes Buttered Rice

Romaino Salad
App1<* Pudding Coffee

Creuni of Lettuce Soup.
The outer hi.>"ii leaves c>f letuce are ilm-

lueri-d in barely enough water to cover them
.J they [»!.¦ temlur enough to go through
tho i ¦!r *" Hlevo i.r oMnnder; they lire added
". ' ii hot milk un<i >-ea!>ontng, Klightly
hickened and then strained; the result Is .t
:lht urcen cream of delicate liavor, !.>..»-
"it.-. '!. .. dry, ..¦rrel, parsley, spina, h or any

¦i! tli" green thine* this order may t .>
i f i 1- the. tame v.-ay. One pretty littletouch is sometimes glvon to these eoup^;
"t «. -!i:.i! 1 carrot l-i rooked nnd mim-ed * ry
flue <.r j ut through ft coarse colander, in. 1
wi.en the soup Ib r<-ady to nerve thla Is scat¬
tered over the top.

THREE GEMS
Thnt Every Mother Mny Set in Her

IlaiiKliler'n Character.
Tact, to some extent, is an inbred

quality, like an eye for color or tin
e:tr for music; but it can be imparted
|jy ft mother who makes a partner of
her daughter In the management of
the house. The memory of her moth¬
er's tact has eomo back to many a girl
in after-life, arid has been of untold
value to lior in many ways.

Laughter If a tonic in itself. Eyes
sparkle hearts soften, spirits rise,
lives brighten and tho world grows
friendly within the range of its mer¬
ry echo. Educate your laugh if you
can to linf? often and sweet, that you
may bo nblo to radiate widely your
pleasure and health.

Polltoness.that cementer of friend¬
ship and soother of enmities.is no¬
where so much required and so fre¬
quently outraged as In family circles;
in ri> ar and dear connections it is con¬
tinually abandoned, and tho result is
t! all tho illuj-.ionH of life are de¬
stroyed, and with them much of its
happiness;

To Clean White Silk.
An asy way to clean white silk

without using: gasolene is to lay it on
.ilit.t of soft white tissue paper,

l OVrr it thif It 1 y with dour, lay another
¦sheet of tissue paper on top, and roll
it all tip as tightly as posslhlo. Leave
it for a few days, and then take It
ut arid shake It well. Be sure to use
whito tissue paper and not colored for
wrapping the silk.

Brushes and Brooms.
BY FRANCES MARSHALL.

v il-cand-for brush or broom lasts twice a:* Ions as one that ia
not v i ll cared for.

in th !¦ i.«--t place, evory brush and broom, excepting the flat-backed
sort. ior 'liitlicn f'.iul bats, should bo buns in such a way that the bristles
or broom-: traws do not rest on tho wall or floor.

Hangers come for brooms- -metal damps that are nailed or screwed
to the wall that allow'the broom to hang free of the wall. An easy wayto hang .) broom properly without such a banger is to run a string through
.: hole iio;v:> with a gimlet an inch or so from the top end of the handle
a i d a not. it .-.rurely, and to bang this over a peg or nail driven in the
wall, finishes of all sorts and sizes, ii they have handles at one end,
can bo hung in the same way. Brushes with flat bafks can be laid on their
backs, as in thin position tho .brittle*-, cannot bo injured.

TO <u:\ N .

To clean brushes, use warm wakir, to which a little ammonia or bo¬
ra:: has been added. Immerse the brush, and move it. about until the bris¬
tle.; look clean. Then rinse it thoroughly, tirst in the warm water, then
in cold water.

Tho way to wash a broom Is to dip it In a pailful of hot soapsuds and
water. Splash it up and down a few times, until it looks clean. Then dryIit" rather quickly.

U tho edges of a brush or broom aro irregularly worn, trim tho bris¬tles or corns oven while they uro wot.

RICE.AND OTHER THINGS
To Make Rico Grlddlo Cakes.Soak

two cupfuls of rlco in warm water
ovor night. In tho morning drain oft
any water that is left and add a well
beaten egg and two cupfuls of sour
milk; then stir In enough sifted flour,
mixed with a little salt, to limko a
stiff batter. When the batter is smooth
add a teaspoonful of soda. Drop hi
spoonfuls on a hot griddle and brown
on both rides. Servo with maplo syrupor' with butter and sugar or with jbacon.

For Frozen Hie© and Poacos.Lino
a mold with cold boiled rice. Fill the
centre with canned poaches, cut in j
small pieces and sweetened to taste,
Cover them with rice. Hind a cloth
ovor tho top of tho mold or about tho
edges of tho motal cover, if thero is
one, with melted parratlu. When this
1 as hardened put tho mold lti salt and
leo and leave It there for thre'» nou'S.
Unmold tho pudding and serve it with
whipped cream.

For Rlco Mufllus.Mix two well-
beaten eggs with a cupful of milk and
stir these Into :i enpful of boiled rice.
Sift two cupfuls of flour with half a
teasponful of sod.i. ti teaspoonful of
cream of tartar, four saitspoonfuls of
salt and a *ablespoonful of sugar.
<!radually add the rice and milk mix¬
ture to the^o dry Ingredients. liako
In muflln pans, well buttered, in a mod¬
erate oven.

Did you ever try popped rice? It Is
delicious It must bo prepared in a
popper made of fine-meshed wire,
Home of the corn-poppers have meshes |
too coarse for rice. It is popped lti
the same way as corn.over a bed of
hot coals. And the r.amo thing makes
tho two cereals pop.the expansion of
the moisture In the stnroh cells. This
popped rlco can be eaten as a break- I
fast food, with cr^arn and sugar.

Sweet rice croquettes can be made
from cold-boiled rice. Mold tho riee,
which must be thoroughly cooked. Into
balls. Scoop out a cavity In etieh ball
and put In it porno rich preserve or
strawberry or raspberry or damson
Jam. Cover the Jam with more riee
and dip each croquette In beaten egg
and . racker crumbs. Fry in deep fat
a golden brown.

Riee cooked with cheese and tnmn-
toes Is an unusual and appetite-pro-
voicing dish. To make it proparo a
well-reasoned tomato sauco nnd mix
"well-boiled rlco with It. Use Just
enough sauce to moisten the rice. Put
this In a buttered dish and sprinkle
it with grated cheese. Mix tho'cheeso
In lightly with a fork. Then sprinkle
more cheese over the top and ptit a
last layer of buttered broad crumbs
over nil. Hrown lightly and serve
very hot.

SUNDAY NIGHT~SUPPER
( un He llmir llnn( Attrnetlve Mrnl

of Wliolr Week.
I Sunday night ts "the maid's night
out" In many homes, nevertheless the
Sunday supper can be made one of tho
most attractive meals of the week.

In setting the table, dispense with
the tablecloth and put pretty lace-
trimmed or hemstitched doilies under
(each plate. These sets of doilies, with
centrepieces to match, are inexpensive j
iand very effective. They also help to
lesson tho laundry bi)ls, for they can
be laundered at home. A vase of'
flowers or a table fern or plant In a

{5 mall Jardiniere, In the centre of the jtable, adds to its attractiveness.

Cold meat and salad are tl?ne-np-
proved dishes for Sum!a> night sup-
per, and it Is but very little extra
trouble to have some clear soup ready
to heat up and serve in bouillon cups
for the first course.
The dish on which the cold meat

rests should bo garnished with par-
sley, and the salad may bo simply made {if it has a lettuce foundation.

"Good Luck's" purity is guaranteed
under the Pure hood and Drugs Act
For pale by grocers everywhere
AbIc for it.
The Southern Mfg. Co.

Richmond, Va.

Bread, cheese, biscuits, preserves,
coffee and tea, or some simple dessert.
theio is wide choice In finishing the
meal.
A half-pound of cranberries stewed

with plenty of sugar can be divided
Into four little glasses and served with
whipped cream on top, and stewed
fruit or fruit salad can be used in the
same way, and look and taste unusual¬
ly appetizing. "Wine or sherbot glasses
do for this purpose.

Possibly
chafing di:

j paring the
ican mako
cheese, or
ing-room
prefer tho
has little
night out.

the hostess who delights in
sh cookery best enjoys pre-
Sunday night supper, for the
omelets, scramble prks and
Welsh rarebits on tho din-
table, although most of us
quiet, unobtrusive meal that
to prepare on fhe "maid's

Renovating (Irriise Spots*.
IJen/.ine or naphtha Is the best thing

for removing grease spots from wool-
lens, while ether or chloroform should
be used on silks and other delicate fa-
brlcs. Whatever solvent Is used
should be applied with a thick piece of
sateen to avoid tho danger of dust. j
:¦¦¦

New Indian Animal Stories
W/ie re the Wood Pigeons Went.

Jly John .11. Otkliou.

JvJ My r 1 i 1

The above sketch Is for children,
the animal to suit yourself.

f^onur time nsn, ns every nni> known Jthe wood pigeon was the im'.-s'nvr
>.<f tho animals who went In search <>f
food for them when ther«i was no lonji-
cr enough to <*ut whero thoy
Every one has heard of the tltnc the
wood plceon led them from tlx- Kar
North ti> the South, where tho herrloa
were hanging ripe on the bushes and
the nuts were rattling down from t.se
trees. *

..... iThen came a time when nil the wood
pigeons went away.they ha\o ne\<r
runi") hack.
Whore did they «o? Uu tnay ask

all the men who wrlto the books, and
they cannot tell you: and even most
of the old men nmmiK the Indians who
live In tho woods nnd know about ani¬
mals and bird folks don't know
where the wood plpeons went. mit
tho grandfather of one of the little
ones who lived In tho woods once told
that little one where th<- wood pbreons
went; and this Is the story:

( if court***, tho animals an<l tho binis
all came down from the world above ;'the arrh "f tho because that land
KMt ho crowded that they could no|
longer tlnd enough to « at up thcte
The water beetle was sent down to
this earth <which was all covered w h,
water then) to slat t the land, and afur
a while the rest followed.

....A.t first the animals and the birds
all liv'd In a p:.-t of the world where
it was winter half the time and sum- ,
mer half the time If they wanted to
live through the winter, they would
have to work hard all summer to store jup food for the long months when the
snow and the ice were thick o\< r tlie
Woods and the streams.

. . . ,.n"We do nfrt like to work hard all
summer'.' said many of the b.rds an«.
animals, though some of ^ \the bear and the beaver, roall> < <

mind the winter. So. those who dldn t
like the winter got together in coun¬
cil and chose the wood pigeon »» "*««-

,ser.uer to no and And a place whtro

KITCHEN WRINKLES
Tho best way to test silk is to cut oft

a small piece nnd burn it. If It burns,
out quickly, leaving a clear, crisp,
may ash. the silk lb pure; but If it
smoulders and leaves a heavy reddish-
brown ash it has been treated with |chemicals and will not wear well.

I,lin* powder well sprinkled where
cockroaches abound will drive them
away. !If liacon is soaked in water foi a

few minutes before frying it will pro-
vent the fat from running.
When starching holland pinafores,

nut a little strong tea into the starch.
This keeps the garments In good col¬
or.
When boiling fowls or fish add to the ,water in which they are boiled the.juice of half a lemon. This will make

them beautifully white. I
If moths are in a carpet, spread a

damp towel over the part and iron itIdrv with a hot Iron. Tho heat and
steam will kill tho worms and eggs.
When washing chamois leathers a Id

if. little ammonia to the water. lbs
cleans them beautifully nnd helps to
make them soft nnd pliable.
When making a roly-poly pudding,

after spreading the paste with Jam.
sprnlklo a layer of fine bread crumbs
before rolling and tying up. This pre- |
v. nts the jam from boiling out. I
Obi noli holes In wood may bo flllert

tip l.y mixing sawdust with glue till
K Is tho consistency of stllf past ..

Press this compound Into tho holes and
It will become as hard as the wood
Itself.

i, iBefore using a new saucepan flu I
with water with a lump of so. a and
some potato peelings, and let it bo I

I for some hours. Then wash out tho,-
oughly and all danger from poisoning
from the tinned lining will be gone
To prevent window-blind cords]

breaking. «l»»t the cords and then rub
them over with a well-greasvd rag.
The snapping is caused by frlrt on-|which Impoverishes the cords, and the.v
are further weakened by tho sun and
weather.

, ,It is an excellent plan to keep In the
kitchen a bottle lllled with equal parts
of Unseed oil'and limewnter. to alle¬
viate the pain of burns. Shako the
i.ottle well before tislng tho lotion and
keep the burned parts from tho air by
covering with lint.

Spring llntH.
The straw proclaims them.
Ulbhon is often to the rescue.

.Sable fur appears on cream straw.

.Taffeta is modish combined with

8'.Velvet and moire nro likewise liked

Wl_t^VRt,icep violet velvet hat is faced

"ir'VSt to 1,0 a M, <oa-
furo In millinery.
.The. new sailor is narrow of brtm,

with a crown like a derby.
Most of tho brims of the all-straw

hats aro made double, which thickens
and softens tho /JdfiQ.

..Li . . 1
(jot out your paint boxes and color

tli* summer wns loripor.
After while tl .. wood pigeon rnrno

l.ack and ciM that i-he had found a
place where the Buntiticr was twice aa
h>im an !!).. winter.
.Then l«!t ws all go there at onco'"

cried the rabbit, ami the parrot said
the same thing rljrht after rabbit. Tt
is a habit tho parrot f-11 Into veryearly!
And most all of the animals and the

birds agreed. Hut aft'-r they had been
in the new place a long time, many of
them wondered If they could not find
another placo where the hummer wouldbe threo times an long as the win*-,tcr. And again the wood |»11: . \ n set
nut to And such a place. When she
canm back ar.d sribl that she had found
It. the birds and animals \\ re t'lsd. and
<>n e more most of them went on.

W". 11. wh't: th^y had threo months
f winter and nine months of nummer,

every one thought they would be natls-
lied. Hut then some of the laziest of
them In. can to wish they could no to
. place whoro there was no winter at
all.
"And it mustn't be too hot. either!"

growled tlie cougar; and the parrot
said the same thing.

So. on-'c inure the wood pigeon set
out to fi:id a place where there Ik i >

winter, where It Is never too hot, and
where there Is plenty to eat for all of
the* birds and animal.-'
That was a hard task to put upontho wood pigeon; so hsrf.-.that she has

not yet como back to toil about anysuch place. *'f course when she did
not cuino back, another wood pigeon
was sent, and then another and an¬
other and another; and it wasn't so
long that the last ono went away to
.ir,,i v/'sir!: i!ic Ktzlost of tiitj
birds and animals would like to find.
Just where that land is not even tho
old grandfather of the little Indian
boy could tell. Liko the rest of us
he must wait until the wood pigeons
get hack to tell about It.

HATS AND COIFFURES
Color*. Slinpes .und .ArrongHiifnt*

\\ lilcli Are Xiiit I.IUcil.
Hats aro all perky, Impudent things,

suggestive of turned-up noses, smart
sayings and independence. They grow
tiller and narrower In the crown as
the days go by, and they are chiefly
made in moiro, taffeta. Jot and tulle.
.Votes of color are to lie found in wings
of kinBtisher blue. golden paradise,
amber (lowers or dame-colored velvet
wings. But black still looks best. Tli«
hats for the South tend toward white,
with a note of colored ribbon or a
flower, and there have been seen one
or two with white brims round a crown
of flowers.
The velvet, tulle or si'.k hat which is

shaped like a cock's comb, la a good
deal worn by older women, and when
tho profile is good it is satisfactory.
Less and less Is the parting being

worn In coiffures, and more and more
Is the fringe becoming the fashion.
Certainly the modern hairdresslng is
elaborate, and, with the exception of
tho woman with a low 'forehead, no
one finds it becoming in its natural
state. The hair has to be piled so high
on -the crown of the head that the
front is necessarily bare, hence tho
waved front with fringe and sldo curls.
For the women who will be as near tho
fashion as possible the parting, even
though very short, Is absolutely neces¬
sary, unless the hair grows very low
on the brow. Otherwise the strained
effect on the face is too painful, espe¬
cially in these days of nervous ten¬
sion.

Milking Your Own Clue.
A simple, effective glue that is

harmless, colorless and odorless can
bo made by adding: ordinary tapioca to
water and boiling.

For Chapped, Blotchy,
Red or Wrinkled Skin
(From Family I'hysician.)

T)o you realize that just beneath that
coarse, roguh or discolored complexionthere's an exquisitely beautiful skin of
youthful tint and delicacy'.' If you

^could only bring this complexion to the
surface, discarding the old one!! You
can.in the easiest, simplest, most nat¬
ural manner imaginable. Just Ret an
ounce of ordinary mercolized wax at
any drug store, uppljJ nightly like cold
cream, removing it mornings with
warm water. The wax assists Natureby gradually taking off the lingeringparticles of dead and half-dead surfaceskin, causing no discomfort" w.'^tever.Ordinarily it takes from a week to tendays to complete the transformation.
Cutaneous defects liko chaps, pimples,blotches, liver spots, moth patches,freckles, of course, disappear with
the old skin. Nothing else that I know
of will accomplish such wonderful re¬sults in so short a time.

Fine lines and even tho doepo> "wrin¬
kles often appear at this season. Insuch eases nothing 1h bettor than a. tt.feo
bath made by dissolving 1 oz. powfllrodsaxollto in t-2 pt. witch hazel. This Is[remarkably offcctlvftor-Aavcrtlflcraem, >


